
C h e f s  H o m e m a d e  s o u p  o f  t h e  d a y  -     6 . 5 0
G F -  V  -  V e                       
Served with doorstop bread and butter, or
GF bread with butter, or vegan ciabatta
Please tell your server when ordering

C h i c k e n  s t r i p p e r s                            6 . 7 5
Southern fried chicken strips with salad and sweet chilli dipping sauce.

P o r k  b e l l y  “ b i t e s ”  G F                       7 . 2 5
Sticky BBQ & Jack Daniels glazed Plough Inn pork belly bites, served on a
bed of fresh rocket, finished with seasame seeds and spring onion

T r a d i t i o n a l  p r a w n  c o c k t a i l              7 . 2 5           
Juicy prawns, on a bed of crisp lettuce & cucumber dressed in homemade Marie rose
sauce, served with brown bread and a king prawn garnish.

C a m e m b e r t  S h a r e r  f o r  2  -  v              1 3 . 9 5
Baked Camembert with shards of garlic & rosemary, served in a fresh mixed herb
bloomer, with apple and West Country cider chutney & cranberry jam.

t h e  p l o u g h  s u n d a y  m e n u

The Plough Inn, Holford TA5 1RY

T o  S t a r t

h a l l o u m i  &  w a t e r m e l o n  s a l a d  -  G F -  V  6 . 9 5           
Grilled Halloumi served with watermelon, cucumber, cherry tomatoes, dressed with a
balsamic glaze.

A v o c a d o  B r u s c h e t t a                           6 . 7 5  
( G F - V - V E  O p t i o n s  a v a i l a b l e )                    
Grilled Bruschetta, topped with smashed avocado and homemade Chimichurri sauce.

f a l a f e l   ( V - V e - G F )                              6 . 7 5           
Warm falefel, served on a bed of mixed leaf salad, served with sweet chilli sauce and
vegan mayo.

V  =  V e g e t a r i a n    V E  =  V e g a n    G F  =  G l u t e n  F r e e                           



B e e f  L a s a g n e   ( G F - V E  O p t i o n s  a v a i l a b l e )               1 3 . 9 5
Classically cooked with a rich homemade tomato sauce and creamy béchamel sauce,
topped with grilled cheddar cheese, served with garlic bread and a fresh dressed
garden salad.

h u n t e r s  c h i c k e n                                                  1 4 . 2 5
Chicken breast topped with bacon, melted Cheddar, and smokey BBQ sauce. Served
with skin on fries and a salad garnish. 

t h e  p l o u g h  s u n d a y  m e n u

The Plough Inn, Holford TA5 1RY

H a n d  B e e r  b a t t e r e d  C o d  ( G F  O p t i o n  a v a i l a b l e )       1 4 . 9 5           
Chefs recipe beer battered cod fillet with crisp chunky chips, peas, homemade
 Tartare sauce and lemon wedge.

t h e  p l o u g h  m a c  a n d  c h e e s e  ( V  o p t i o n  a v a i l a b l e )    1 3 . 7 5
Chunks of chicken, peas, bacon and broccoli, mixed with pasta and mature cheddar cheese sauce, grilled
with a panko crumb finish, served in a bowl with garlic bread

V  =  V e g e t a r i a n    V E  =  V e g a n    G F  =  G l u t e n  F r e e                           

T h e  O r i g i n a l  P l o u g h  B u r g e r                                  1 3 . 9 5
6oz local British beef patty topped with grilled bacon and cheddar cheese in a brioche
bun with lettuce tomato and red onion, served with skin on skinny fries and beer
battered onion rings.

T h e  c h e f s  V e g a n  b u r g e r  ( V e - V - G F )                         1 4 . 2 5
A pan fried chickpea, sweetcorn and herb patty in a brioche style toasted burger
 bun with lettuce sliced tomatoes and red onion served with skinny skin on fries.

Topside of Beef                                                 13.50 
Locally sourced prime topside of beef, served with a homemade Yorkshire pudding,
mature cheddar cauliflower cheese, garlic and herb roasted potatoes, honey glazed
roasted parsnips and seasonal vegetables, with lashings of chefs homemade special
gravy.

Meat Option 2
Ask your server for this weeks option                   13.50                           
Succulent roast with sausage meat sage & onion stuffing or bread sauce (depending on
meat option), mature cheddar cauliflower cheese, garlic and herb roasted potatoes,
honey glazed roasted parsnips and seasonal vegetables, with lashings of chefs
homemade special gravy.

Pumpkin Seed & Chestnut Roast (Ve V)             13.25 
A tasty Vegan and Vegetarian option, served with garlic & rosemary roast potatoes,
roast parsnips, carrots and broccoli, with lashings of tasty Vegan gravy.

 



s i d e s          
Chunky chips  (GF) (V)               4.00  (with cheese 4.50)      
Skinny fries    (GF) (V)               3.00   (with cheese 3.50)
Halloumi Fries served with Chilli Jam (GF) (V) £4.00
      
House salad  (V) (Ve)            3.75 
Mac n Cheese (V)                  4.75

Garlic bread (V) (Ve)             3.50 (with cheese 4.00)
Warm Flat Bread                   2.50 
Baked Ciabatta (V) (Ve)         2.50 
(GF bread option available)
     

Onion rings  (V)                     3.00        
Baked beans  (Ve) (GF)          1.50 
Fried egg (GF)                       1.00 

Petit pois                               1.50  
Roasted vegetables (V) (Ve)    3.00 
House slaw (V)                       3.00

s i d e s  &  f o r  t h e  l i t t l e  o n e s  
The Plough Inn, Holford TA5 1RY

f o r  t h e  l i t t l e s  o n e s            A l l  7 . 2 5
Sausage, fries & beans                
Macaroni cheese & garlic bread (V)
Scampi, fries & peas                
Ham,egg & fries (GF)                         
1/2 Sandwich, salad & crisps (GF & Ve options available) 
4oz Beef burger & fries 
Chicken Strippers & Fries

Child's Sunday Roast (SUNDAYS ONLY)

V  =  V e g e t a r i a n    V E  =  V e g a n    G F  =  G l u t e n  F r e e                           


